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Komemakers,  today's  report  from  Washington  is  entitled:     "Look  It  Up 
Yourself,  and  Then  You'll  Remember  It  Longer." 

Does  that  have  a  familiar  sound?     It  does  to  me.    Many's  the  time  I've 
told  small  children  —  when  they  plied  me  with  questions  till  I  was  quite 
exhausted  —  many's  the  time  I've  said:     "Look  it  up  yourself,  Sonny  —  and 
then  you'll  remember  it  longer." 

And  now  —  here  come  these  very  same  words,  from  our  Washington  cor- 
respondent.   But  let's  look  at  her  weekly  letter.     She  writes:     "Are  you 
the  person  who's  responsible  for  these  queries  I'm  receiving  about  defini- 
tions of  food  products?     Or  is  there  a  Home  Economics  club  in  your  bailiwick 
~  with  a  chairman  who's  responsible  for  a  'Food  Definitions'  program.  If 
that's  the  case,  please  tell  Madam  Chairman  that  she  can  probably  find  just 
the  information  she  wants  in  a  publication  of  the  Federal  Food  and  Drug  Ad- 
ministration on  —  DEFINITIONS  AND  STANDARDS  FOR  FOOD  PRODUCTS.     They're  for 
use  in  enforcing  the  Federal  Food  and  Drugs  Act. 

"Here  are  some  definitions  of  particular  interest  to  consumers  — 
definitions  for  white  break;  for  whole-wheat  bread,  entire-wheat  bread, 
graham  bread;  for  milk  bread,  and  Boston  brown  bread. 

"After  the  definitions  for  bread  you'll  find  definitions  for  macaroni, 
noodles  or  egg  noodles,  and  plain  noodles.    Macaroni,  quoting  directly,  is 
'the  shaped  and  dried  doughs  prepared  by  adding  water  to  one  or  more  of  the 
following:     Semolina,  farina,  wheat  flour.     It  may  contain  added  salt.  In 
the  finished  product  the  moisture  content  does  not  exceed  13  percent.  Various 
shapes  of  macaroni  are  known  under  distinguishing  names,  such  as  spaghetti, 
vermicelli. ' 

"Now  let's  consider  noodles,  or  egg  noodles,  and  please  note  that 
under  the  law,  noodles  (or  egg  noodles)  must  contain  eggs.    Here's  the  defi- 
nition:    'The  shaped  and  dried  doughs  prepared  from  wheat  flour  and  eggs, 
with,  or  without  water  and  with  or  without  salt.     The  egg  ingredient  may  be 
whole  egg  and/or  egg  yolk.  .  .' 

"Once  in  a  long  while,"  observes  our  reporter,  "a  manufacturer  will 
put  on  the  market  an  egg  noodle  that  does  not  contain  eggs,  but  is  artificially 
colored  to  resemble  an  article  containing  eggs.     These  fraudulent  packages  do 
n°t  stay  on  the  market  long,  for  the  Food  and  Drug  Administration  is  always 
on  the  watch  for  such  economic  cheats. 
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"Of  course  it  is  all  right  to  sell  plain  noodles,  if  they  are  so 
labeled.    Plain  noodles,  according  to  the  legal  definition,    are  'the 
shaped  and  dried  doughs  prepared  from  wheat  flour  and  water,  with  or  without 
salt.  .  . '  but  the  food  law  officials  regard  any  kind  of  artificial  color 
in  noodles,  to  give  them  the  appearance  of  egg  noodles,  as  a  cheat,  and 
such  products  are  outlawed  by  the  Food  and  Drugs  Act. 

"Here  also  are  definitions  for  molasses,  cane  sirup,   sugar  sirup, 
maple  sugar,  maple  sirup.   .  .   .    Next  we  have  definitions  for  honey  —  for 
comb  honey,  extracted  honey,  and  strained  honey,  and  now  we  come  to  the 
spices .  Fifty-one  spices  are  defined  in  this  leaflet.    No  —  f if ty  spices, 
for  the  first  definition  is  for  spices  in  general.     Spices,  if  you  didn't 
know,  are  'aromatic  vegetable  substances  used  for  the  seasoning  of  food. 
They  are  true  to  name,  and  from  them  no  portion  of  any  volatile  oil  or 
other  flavoring  principle  has  been  removed.' 

"Since  spices  are  true  to  name,  all  we  need  do  is  read  the  label  on  the 
spices  we  buy  —  the  label  required  by  the  Pare  Food  Law  —  and  we'll  know 
just  what  we  are  buying,  for  the  label  must  tell  the  truth.    For  example,  if 
we  are  buying  cayenne  pepper,  we  are  getting  'the  dried,  ripe  fruit  of 
Capsicum  f rutescens  L.,  C.  baccafrum  L. ,  or  some  other  small-fruited  species 
of  Capsicum.     It  contains  not  less  than  15  percent  of  non-volatile  ether  ex- 
tract, not  more  than  1.5  percent  of  starch,  not  more  than  2S  percent  of  crude 
fiber,  not  more  than  8  percent  of  total  ash,  nor  more  than  I.25  percent  of 
ash  insoluble  in  hydrochloric  acid.'" 

Our  correspondent  admits  that  she  never  knew,  before  reading  this 
definition,  what  cayenne  pepper  was  composed  of.    Next,   she  picks  out  a  spice 
without  a  Latin  name  and  so  many  "composed  of's"  —  Jamaica  ginger,  "ginger 
grown  in  Jamaica."    Limed  ginger,  or  bleached  ginger,  is  "whole  ginger  coated 
with  carbonate  of  calcium." 


In  conclusion,  our  correspondent  says  that  she  has  mentioned  only  a 
comparatively  few  of  the  definitions  and  standards  contained  in  the  leaflet 
before  mentioned.     She  suggests  that  all  homemakers  interested  in  the  food 
control  work  of  the  Federal  Food  and  Drug  Administration  write  for  a  copy  of 
this  publication. 

The  leaflet  contains  definitions  of  meat  and  meat  products,  milk  and 
milk  products,  butter  and  cheese;  vegetable  products,  fruits  and  vegetables; 
sugars,  honey,  spices,  and  flavoring  extracts;  mayonnaise  dressing,  vegetable 
oils  and  fats;  tea,  coffee,  and  cocoa  products;  beverages,  vinegars,  —  even 
baking  powder  and  salt. 

A  copy  of  this  leaflet  is  yours  for  the  asking.    Just  write  to  the 
Food  and  Drug  Administration,  Washington,  D.  C,  and  ask  for  the  publication 
on  —  DEFINITIONS  AND  STANDARDS  FOR  FOOD  PRODUCTS .    And  then  —  whatever  you 
want  to  know,  you  can  look  it  up  for  yourself.    Then  you'll  remember  it  longer. 
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